
Grape
Chardonnay 85%  and other whites 15%.
Appellation
Central Valley.
Harvest
Hand picked and machine. March - April.
Soil
Alluvial and Colluvial.
Climate
Mediterranean.
Aging
In stainless steel tanks for about 2 months.

Alcohol: 13% vol.
Residual Sugar: 5.78 g/l. 
Total Acidity: 6,07 g/l.
pH: 3,14.

Colour
Pale yellow.
Aroma
Intense fruity aromas of apple, pear, papaya and pineapple
with wood notes.
Palate
Fresh and soft wine, slightly and very balanced.
Enjoy with
Seafood.
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